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The FARM 
FREEZER 


One of the newest 
electrical conveniences 








OU can have fresh, frozen vegetables and fruits twelve 
months a year! You can “put down” meats when the on rer WAR BONDS 
animals are ready for butchering—in any season. Yes, even pies pe ong: bed  cainseapsee = 


and cakes can be kept fresh indefinitely. available J pa now, because the 
labor and materials are going 


The preparation of food for the freezer is very simple compared into weapons of war. The more 
prep: Ty War Bonds you buy, the better 


with canning. For example, green vegetables like peas and beans eaiten vaat tc a 6 ae 
are scalded for a minute or two, cooled, packaged, and then one later. 
placed in the freezer. Frozen food retains practically all the 


nutritive values of fresh food. — eer 
a farm freezer now. Mean- 
A freezer is not a refrigerator while, learn how food is sreper- 


; ; ed for freezing. Ask for this 

The temperature in a freezer is kept at oe heckiiet. peegavel Ge Ga ae 
zero degrees Fahrenheit or below; the tem- oF = Consumers Institute. You'll 
perature in the main compartment of a find it interesting, as well as in- 
refrigerator is usually about 40 degrees. The formative. 
freezer, therefore, has more powerful electric 
equipment. ‘ man General Electric Company, 

| eee Section 303-16R 

The operating cost is low Schenectady 5, N. Y. 

A a 2 h ° Gentlemen: 

t typical farm rates, the operating cost Please send me a copy of your booklet 
averages between $1.25 and $3 a month. The (398-1683) that tells about frozen foods. 
savings made by the use of an electric farm ies 
freezer are many times its operating cost. 
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A Myers Water System can be 

your most useful farm and 
home helper—serving you daily in dozens 
of ways around the clock. 


Before you are up in the morning... 
and while you are busy day-long in the 
field . . . an automatic Myers will keep 
an abundance of clean, fresh water sup- 
plied to tanks and fountains in your barn, 
feed lots and poultry house. “Pump and 
carry” drudgery stops instantly—and 
milk, meat and egg production climbs 





sharply, with gains from 5 to 20 percent! 


With a famous Myers of ample capacity, 
you'll have plenty of water under pressure 
for all farm uses. Then, too—inside your 
home—a convenient, time-saving Myers 
will give your household a quicker, 
brighter start for happier days—with run- 
ning water, hot and cold, from handy 
faucets in kitchen, bathroom and laundry. 
Yes, you get so much for so little with a 
dependable lifetime Myers. Plan to own 
a Myers. See your nearest Myers dealer. 








MOW HAY DRIERS NEAR YOU 


Hundreds of hay finishers have been in- 
stalled in farm barns over the entire United 
States this summer. Many of these have been 
installed in cooperation with agricultural 
engineering departments of state colleges or 
the rural service departments of power com- 
panies. They are under observation and test 
to see how they will perform in different 
sections. The greatest number have been 
put in where they have been in use longest, 
which speaks well for the system. You can 
expect that some farmers will have difficulty 
with these driers; others will be immensely 
pleased with results. Agricultural engineers 
in Minnesota believe that some supplemen- 
tal heat may be desirable for best results 
under Minnesota conditions. 

If you believe in the admonition “Be not 
the first by whom the new is tried, nor yet 
the last to cast the old aside,” you can be 
assured now that in most sections of the 
country you can no longer be the first to try 
these mow finishers. Someone else has done 
it; and most “triers” are happy about it. 
If you are interested, this fall is the time to 
investigate. Inquire of your state college if 
there are any near -you. Some may be in 
use on late hay crops. See them while the 
hay is in the mow. Have your plans and 


materials and wiring arranged for before 
haying season next year if you are going to 
want one. 


PAPER—MOST CRITICAL MATERIAL 


Paper, the material we use in so many 
ways that we forget about it, is now our 






most critical material. It is used for pack- 
ing, wrapping, and in hundreds of ways to 
aid the war effort and our soldiers overseas. 
Waste paper does not accumulate as rapidly 
on the farm as in the city, but the small 


amount you have will help. Remember there 
are over six million farms, and even ten 
pounds of paper multiplied by six million is 






a lot of paper. Then we are approaching 
the end of our busiest farm season. If you 
have a wood lot and any place to sell pulp 
wood, every log will help. And the price is 
good, 


THE ISSUE 


The political conventions are over. There 
was little doubt about the outcome in ad- 
vance. The .transportation systems and 
hotels, burdened with war traffic, might 
have been saved the added congestion, par- 
ticularly for the Democratic “‘yes”’ job. 

The issue is settled. It is simple, clear 
and momentous. It is not whether we shall 
have a Republican or Democratic adminis- 
tration. The differences in our two major 
parties are too ethereal and vacillating for 
the common man to grasp. The issue is 
whether we shall continue on toward one 
man government in the United States or 
return to a representative democracy. 


9 O'CLOCK EXPRESS 


The trainman who collects tickets and calls 
stations in cars 9 and 10 of the 9 o’clock com- 
muter’s express to New York is a proud train- 
man. I do not know his name but I know him. 
He’s an Irishman, rather tall and grayish with 
a high rubber collar and a tie that’s seldom in 
place. But that 9 o’clock express is his train. 
It is faster than most on the line and makes 
only three stops in 22 miles. He calls proudly, 
clearly and so everyone can understand “Ex- 
press to New York. Local passengers change 
at Great Neck.” He is courteous, helpful, 
speaks to his regular passengers by name. 
Punching tickets does not appear to be an irk- 
some task to him. He is sprightly and cheer- 
ful. His manner says: “I’m trainman on the 
9 o’clock express, and I’m proud of it.” Because 
he is, I like him. 


AUGUST-SEPTEMBER ISSUE 
This is our second combined issue. These 
combined issues have been necessary in order 
to keep within our paper allotment. Starting 
with October, we hope to send the magazine 
every month through the winter and spring. 


—Qm proud 3 am a formen!— 
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* WARTIME 


STRATEGY ON 


THE FARM * 





SPRINKLING FOR PROFIT — Mr. FE. 
T. Swink of Virginia Extension 
Service ran comparative tests, us- 
ing sprinklers on small farm gar- 
dens. On a 1/5-acre garden, the 
yield was 52% greater—valued at 
$44.18. The water sprinkler ‘and 
hose cost $10.02—and the electricity 
(at 3c per kwhr) only 45c for the 
entire season. 


‘‘More water makes your garden grow more!”’ 


Ralph Mortimore became State 
Winner in the 1943 4-H Club Rural 
Electrification Contest. A  con- 
tributing factor was his success in 
using electricity for watering his 
farm garden, near Palmyra, Neb. 

“‘We’ve been watering our farm 
garden for three years now,” says 
Ralph, “‘and where others have lost 
their gardens by drought, we have 
plenty of vegetables to eat and 
some to sell. 


“If it weren’t for electricity, our 


POROUS HOSE IRRIGATION is ex- 
cellent for strawberries, celery, and 
other vegetables in small gardens. 
Water is pumped into one end of 
the porous fabric hose and the 
other end is sealed. The water 
oozes out under pressure and soaks 
directly into the soil. This method 
saves up to 25% of water otherwise 
lost by evaporation. 


garden would not amount to much, 
for we couldn’t pump enough water 
by hand. Thanks to electricity, we 
have all the vegetables we want.” 


By properly watering your farm 
garden you can increase produc- 
tion as much as 50% in a year of 
normal rainfali—have a fine crop 
even in a severe dry season. 


Here are some methods you can 
use in watering your farm garden. 
Better start now—before it’s a 
matter of too litile water, too late! 


RUNNING WATER 1S CHEAP, An 
electrically driven home water-sup- 
ply system pumps, for a penny, 
more water than a man would 
pump all day long. With running 
water on your farm you can grow 
more vegetables—increase milk 
production—add weight to stock 
and poultry—save money and labor 
all around. 


SEND FOR THIS 
FREE BULLETIN 





MAIL COUPON TODAY! 


nghouse 


TUNE IN: John Charles Thomas, Sunday 2:30, EWT, NBC. 
“Top of the Evening,’’ Mon. Wed. Fri. 10:15, EWT, Blue Network 


Westin 


Plants in 25 Cities 


Whenever you see the WESTING- 
HOUSE nameplate on electrically 
driven farm water-supply pumps, 
farm motors and household appli- 
ances, you can always be sure of 
sturdy construction—economical 
operation—long, trouble-free life. 
Westinghouse is the name that means 
everything in electricity. 





" Westinghouse Electric & Mfg. Co. (Dept. EF-84) 





Rural Electrification, 306 Fourth Ave., Box 1017, 
Pittsburgh 30, Pennsylvania 


Please send me free FarRM GARDEN WATER- 
ING GUIDE. 











IT PAYS FOR'ITSELF 
IN A YEAR OR LESS 


Without an automatic running water system on your farm, 
every hour you spend carrying water represents a real loss 


of money. You're losing money, too, if you have a water 
system that isn’t giving efficient service. 


With a Goulds Jet-O-Matic Water System, you can devote 
more hours every day to productive effort which utilizes 
your skill and knowledge as a farmer, instead of spending 
your valuable time lugging buckets. 


A Goulds Jet-O-Matic gives you more time for plowing, 
planting, cultivating, harvesting ... greater production of 


THE GOULDS JET-O-MATIC oo 

Dependability and low-cost opera- It brings your livestock and poultry a plentiful supply of 

tion are built into every ounce of fresh water whenever they want it, which is many times 

its ee —. It’s a ro day. This means greater yield of milk ... more weight on 

service, all- r 

ene yet cna “) enh Wi ete steers and hogs and sheep... more eggs. 

shallow well or deep well service. “Profit grows where water flows”—so plan now to install 

eaten 2 poeta ss ‘aantiliies a Goulds Jet-O-Matic. Write us for the name of your 
nearest Goulds dealer. 


up to 1760 gallons per hour. rattle : 
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GOULDS : UMPS Inc ulds bultds LY Pumps a Zz 
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SENECA FALLS, NEW YORK simme 








ELECTRICITY: Versatile Energy for Many Farm Uses 
Power—Light—Heat—Electronics. Easily adapted, started, controlled: automatic. Labor 
doer and saver, money maker, and product imp and i . Used 


Mi ly, it ch the whole aspect of farm life and production. 
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Why We Want Another Farm Freezer 


HEN my husband brought 

home our new farm freezer 
over a year ago, I must confess I 
eyed it with some misgiving. It 
was a lovely white enamel affair 
with chromium trimmings, and I 
found myself wondering just how 
much of my already active life I 
would have to give up so that it 
would always appear as immacu- 
late. Then there was the matter 
of defrosting. 
require much attention in that re- 
spect. Besides, how much larger 
would our electricity bill be? 

We are fortunate in having a 
small pantry directly off from the 
kitchen, which remains compara- 
tively cool in summer, and is not 
heated at all in winter. The freez- 
er was established there. To my 


Surely, it would. 


chased one hundred cartons, pint 
size, and decided to do a little 
easy “canning.” Following the in- 
structions we had received with 
the freezer, I packed away straw- 
berries, green beans, peas, and 
other fruits and vegetables. I mar- 
veled at the little time it took, and 
rejoiced because there were no 
jars to sterilize, no monotonous 
clock-watching to do, as we all 
experience with canning and cold 
packing. I filled the compartment 
with cartons, writing the name of 
each product on the lid with a lead 
pencil. 

When Christmas came to our 
house, the family got a pleasant 
surprise. They had seated them- 
selves at the table, and I paused 
dramatically under the largest 


By STELLA JENSEN, 
Florence Station, Ill. 


and strawberries came from the 
freezer. The corn had _ been 
wrapped in individual packages 
and was delicious. Even the Santa 
Claus on the Christmas tree 
seemed to smile. 

There are so many things we 
have enjoyed from our freezer. 
Once it kept part of a Christmas 
pudding fresh and mellow for 
months. Ice cream or oysters usu- 
ally get smuggled in by someone, 
to be brought out triumphantly 
when unexpected company comes. 
And if one of us gets sick, and 
finicky about our diet, the usual 
cry is, “I COULD eat something 
from the freezer, Mom.” 

One frozen product has been the 
source of unending satisfaction to 
me, our locker eggs. Again fol- 


‘m, surprise, it stayed beautifully clean holly wreath. lowing instructions, I cracke 
OSS with little effort on my part. As “T’m going to turn back the them into a bowl, mixed in one 
ter | {or defrosting, I defrosted it three clock,” I told them. “Shut your teaspoon of salt to every two cups 
: times last year, a total expenditure eyes and pretend it’s summer cf eggs and poured them into the 
of 45 minutes on my part. Like time.” And I served them spring containers. It’s that simple. One 

the orchid, the motor must be a_ chicken, corn on the cob, cabbage and one-half tablespoons of the 

ot¢ @ arasite and thrive mainly on air. slaw with real red and green pep- mixture equals one egg. I use 
zes “Impossible,” you mechanically pers in it, and strawberry short- them for baking, French toast, ome- 
ing minded readers declare? Perhaps. cake. The chicken, corn, peppers let, or any way one uses fresh eggs. 
But our electricity bill has As we keep few hens and 

never increased more than don’t get many eggs in the 

a sixty cents per month. wintertime, those frozen 
8 We wrapped up about eggs have been a blessing. 
Of @ sven hundred pounds of We have only one fault 
bef and pork in locker to find with our locker. It 

peper, and packed the box should be twins. That's 

of Hi idl. Then I really began why we want another 
15 2 Me to enjoy our locker. Our locker after the war, to 
mnus became varied and keep it company. In my 

9 ddightful, roast beef — imagination I see them 
prk chops—sausage—all side by side, one for meat, 

wth a delicious fresh flav- aid one for any good 

tall Mor And tender? Well thing on this earth. that'll 
out # ya: should have heard our taste right frozen. (Which 
family’s forks and knives category includes plenty of 

rattle as they oh’d and ah’d things.) If you want lux- 

wth satisfaction. ury, freedom from drudg- 

There is a little com- ery, and swell eating, start 
patment on one side of planning now for your 

the locker for frozen fruits freezer..Buy a few war 

4 anl vegetables. We had bonds and write on the en- 
ps filed it with meat, so used velope, “Freezer money.” 
That’s what we’re doing 


When 


tht side up first. 
I pur- 


Summer came 





NOW. 





Jet Pump— 


Ally of Ohio Stock Farmer 


EVEN miles from Marion, 
Ohio, A. J. Loudenslager and 
son are farming one thousand 
acres in three adjoining farms. 
A. J. and his son, Forest, with 
three men, run the farms. They 
are feeding 1,300 lambs and 
ewes, 150 hogs, 60 Hereford 
steers, 200 chickens, 10 cows, and 
4 horses. The Loudenslagers 
must rely heavily on mechaniza- 
tion, including the mechanization 
of the farm water supply. 
In the last fifteen years 
the old homestead has 
gone through the com- 
plete cycle from hand 
pump, to windmill, to 
motorized pump jack, 
and now to the last word 
in pumping equipment, 
the automatic jet pump. 


Credit Farm Growth to 
Water System 


Each successive stage 
in the pumping cycle was 
marked by a correspond- 
ing increase in acreage 
and stock. Now, with 1,- 
300 lambs and ewes, and 
150 hogs, in addition to 
the chickens, cows and 
horses, the Loudenslag- 
ers give their automatic 
water system a lot of 


By NORMAN J. RADDER 


credit for helping them with their 
work. 

“The motorized pump jack was 
a big improvement over what we 
had before but it took a lot of 
time to watch the tanks to see 
that they were full, and start the 
motor when they were empty. 
Furthermore, when you are busy 
with something else, it is often 
inconvenient to stop to look at 
a stock tank, and the water some- 


$1 per head net on these lambs. Clean, 

fresh water helps make it. The water 

is provided by an automatic jet pump 

water system. It has run for three years 
without repairs. 


times got pretty low for the lambs 
before we got around to pumping. 

“Lambs have to have water if 
you want to fatten them in the 
shortest time.” 

The double pipe jet pump 
which was installed about three 
years ago has supplied all the wa- 
ter they have needed for house and 
barns, and without any repairs. 

The pump is in the’ basement, 
where it is warm and where it is 
accessible for lubrication and 
checking at all times. The well 


_is about twenty feet from the 


pump. One of the advantages of 
the jet type of pump is the fact 
that it need not be over the well. 
Because of the jet principle, the 
pump is so quiet in its operation 
that it could be in the kitchen 
just as well as in the basement, 
as far as noise is concerned. 


System Includes Two Pressure 
Tanks 


The Loudenslagers, like a lot 
of other folks, enjoy cold water 
right from the well on a hot day. 
For that reason the pump was 
installed with two pressure tanks 
—a big 80-gallon tank that sup- 
plies the barns and bathroom, and 
a small, 12-gallon tank that sup- 
plies the kitchen sink. When the 
kitchen sink faucet is opened, the 
pump starts in about 15 seconds 
and after the water in the pipe is 
drawn away, they get cold water 
direct from the 100 foot well. The 
two tanks are cross-connected, 
with a check valve in the pipe be- 
tween the tanks to prevent the 
water from the large tank flow- 
ing to the kitchen. 


The jet pump at the right of the illus- 
tration is in the Grun Fene th basement. 
The two pipes below it run 20 feet fo 


the well. All the water passes into 
the small pressure tank first and 
through it into the 30 gallon tank that 
supplies the stock tanks. The small 
tank gives practically fresh water from 
the well. The larger tank for the barns 
gives a little reserve supply and keeps 
the pump from starting so frequently 
when the stock is drinking. 
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i tle barn where it branches 


-each of which is equipped 


Sketch showing the piping 
connections to the two tanks. 
The check valve between the 
two tanks keeps the water in 
the large tank from flowing 
back into the small tank. 


A one and one-half. 
inch pipe runs from the 
80-gallon pressure tank in 
the basement to the cat- 


out to three: stock tanks, 


with an automatic fioat 

valve. When the water in any of 
the stock tanks starts to drop, the 
foat valve opens and the water 
fows from the pressure tank. 
The pump starts and continues to 
run until the stock tank is filled 
and the pressure in the pump tank 
is restored. There is no running 
back and forth to see if the tanks 
are full. 

Near the pump is a 30-gallon 
electric water heater, the motor 
for the electric refrigerator, and 
a washing machine. Thus, all 
mechanical equipment which 
needs checking and lubrication is 


from Pump 








zB KITCHEN 
of 


J2 GAL. TANK 











Yo BARN 


grouped in one room for conveni- 
ence and accessibility. 

The Loudenslagers have 140 
Shropshire ewes. In recent 
years since they have had the jet 
pump and were able to take care 
of more lambs, they have been 
buying Texas and Montana 
lambs in the fall and selling them 
in the spring. Forest Loudens- 
lager is as fussy about having 
clean, pure water for the lambs as 
he is about his own drinking 
water. He sees to it that the 
watering troughs are cleaned at 
least once a week. 





Filling the Silo a Little 


Each Day 


[t is a good thing that we have 
to live but one day at a time. 
lt makes a lot of things possible 
and bearable that would not be if 


Condensed froma WGY Radio Broadcast 


By ED. MITCHELL 


they came in larger doses. Filling 
silo is one such item on the farm 
calendar, and the smaller the daily 
dose, the easier it is to swallow. 





All of you can remember, and 
some of you still go through the 
program of thrashing or silo filling 
with a crew of all the neighbors, 
hired men and teams that can be 
assembled, and rushing the whole 
job through as quickly as possible 
and then move on to the next farm. 
Strenuous and painful as it is, that 
is one way to get the work done, 
but a way that is becoming increas- 
ingly difficult to follow as more and 
more of the larger farms become 
equipped with their own silo fillers 
and withdraw from the ring, and 
extra men and teams cannot be 


found. 


Those larger farms have come, 
and the rest of us must come to be 
more self-sufficient and set up such 
jobs as thrashing and silo filling in 
such a way that they can be done 
with the regular farm help. It can 
be done, and it does offer some ad- 
vantages over rushing the job 
through with a large crew. One big 
advantage is that the silage settles 
and packs better if the filling is 
spread over a longer time, and an- 
cther is that there is less risk of 
serious loss if you run into a spell 
of wet weather with all your corn 
cut and lying on the ground and 
no way of getting it into the silo 
till things dry up enough to get on 
the land to haul. . 


The plan, as followed on many 
farms with good success, is to have 
a silage cutter run by a 5 or 7% 
hp motor set with flare boards to 
the feed table so one man can pitch 
off the load and feed the machine 
as one operation, which leaves the 
tractor and all other farm equip- 
ment and help free to cut and haul. 
Reduced to its lowest common de- 
nominator, it is possible for one man 
to put up corn silage without any 
heip beyond that of the “electric 
hired man.” 


Where 5 hp motors are used, the 
cutter must be kept sharp and well 
adjusted; run fairly slow and fed 
with due care and discretion. The 
speed should be around 450 rpm 
and the delivery pipe should be ver- 
tical and not much over 35 feet high. 

The cost of filling the silo a little 
bit each day is just about the same 
as when the job is rushed with a 
big crew. It’s like that old quip 
abeut which lives longer, a married 
man or a single man. The standard 
answer is that there is really no 
difference but to one it just seems 
longer. Filling silo with a small 
crew and your own equipment will 
extend over a longer period of time, 
but will probably take no more ac- 
tual man-hours and will interrupt 
other farm work less. It is one way 
and a very good way to do the job. 
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ALMOST every farm shop has 
some special or trick tool re- 
sulting from an improvement, or 
an outright new development, 
which testifies to the ingenuity of 
the American farmer. Lynn 
Hempleman of Twin Falls, Idaho, 
has proved time and again, how 
with the right tools and the proper 
know-how he has saved hours of 
delay, and the possible loss of a 
crop because he could repair his 
equipment in his farm shop. 


Electric Welder, Important Tool 


The plan shows a sketch of the 
Hempleman shop and a layout for 
the power equipment. When 
asked what piece of electrical 
equipment helped most Mr. Hem- 
pleman said, “I consider the elec- 
tric welder the most important 
piece of equipment in my shop. 
This was hardly true when it was 
first installed, but I have learned 
to use it. I have found many dif- 
ferent things I could make and I 
have finally gained _ courage 
enough to tackle almost any kind 
of a repair job. We just com- 
pleted a 38-foot grain elevator, 
making the cups, bearings, belt 
tighteners, and the welded exten- 
sion rims on the top and bottom 
pulleys. Needless to say most of 
the construction work for this ele- 
vator was done with the electric 
welder. 

“The air compressor is prob- 
ably the next most important 
piece of equipment I have. Prac- 
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“SHOP TALK" 


By HOBART BERESFORD 


Power hack saw saves a lot of time and effort in the 


tically all of my 
farm machinery 
has rubber tires — 42 tires is the 
total count I made a few weeks 
ago, so you can see for yourself 
the value of an air compressor on 
our farm. The neighbors find it 
handy, too! 


“We use our grinder for sharp- 
ening hay chopper knives and for 
the various grinding jobs, includ- 
ing the preparation of repair 
parts and metal and stock mate- 
rial for welding, for which we 
have found the %- and %-horse- 
power grinder are just too slow. 
I recommend a grinder that will 
handle a 10- or 12-inch wheel. 
This requires about a 1!4-horse- 
power motor. 


“T have two electric drills in 
my shop—a bench or shop drill, 
and a %-inch hand drill. These 
are used quite often, even for 
drilling in wood. When you need 
them there is nothing that can 
take their place. The hand drill 
is indispensable when repairing a 
part of a machine that cannot be 
removed, or that you do not have 
time to tear down. 


“The power hacksaw is very 
nice to have, but not essential. It 
goes without saying that it saves 
a lot of time and effort, because 
it can be set to work while some- 
thing else is being done. 

“T figure the cost of my equip- 
ment in my shop at about $485.00. 
Some of this equipment was 


Hempleman shop. 


bought secondhand and some of 
it was bought in parts and assem- 
bled. If it were all new equip- 
ment, it would probably run much 
higher. The cost of the building 
and concrete floor housing the 
equipment is not included in this 
amount. As to the time a well- 
equipped farm shop saves during 
the year, I can only give you the 
results of doing my own repair 
work. I figure this saving at 
about $275 to $300 a year, which 
certainly is not too high when 
compared with the cost of rut 
ning to town every time a repaif 
is needed.” 
|} 
; 





Lightning Protection 
for Wire Fences 


Frequently cattle in a field ha 
been killed in an electrical stor 
by standing against a wire fen 
The fence acts as a conductor 
the electrical discharge. Elect 
fence controllers should have lig’ 
ning arresters and be effectiv 
grounded. Ordinary wire fene 
especially barbed wire, should ha 
each strand of wire effectiv 
connected to ground through 
pipe or rod driven down to 
manently moist soil. 





Prevent the sudden cooling 
aluminum pressure cookers. It 
cause them to warp and crack. 
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Electricity Unloads the Corn 
‘Wagon 


D FOREST is a good farmer 

. . and a good American. 

He recognizes the fact that 

the farmer’s Wartime job is to 

produce more food—lack of new 

equipment and farm help shortage 
notwithstanding. 

Mr. Forest operates 60 acres 
in Fulton County, in northwestern 
Ohio, without outside help. A 
couple of years ago he created 
considerable interest by being per- 
haps the first farmer in this ter- 
titory to construct and use the 
popular farm-built electrically oper- 
ated ear corn and grain elevator. 

And now Ed has come through 
with another idea to save time 
and get farm work done with less 
human effort. By employing the 
principle of the corn elevator, but 
ina different position, he devel- 
oped an ingenious conveyor which 
greatly facilitates unloading ear 
corn from the wagon. He needed 


ELECTRICITY ON 


By VIRGIL MARVIN 
Farm Engineer, Toledo Edison Co., 
Wauseon, Ohio 


a new hay rack, so a conveyor 
was built into the center of the 
wagon bed floor, lengthwise of 
the bed and flush with the floor. 
Each side of the wagon bed floor 
slopes toward the conveyor in the 
center. 

The conveyor trough is 7%” 
wide and 4” deep and carries a 
single chain (No. 62 link) to 
which is attached 1%” x 7” flights 
spaced 20” apart. The chain trav- 
els around sprockets at each end 
of the trough and is powered by 
a 1/6 h.p. electric motor housed 
in a wooden box at the front end 
of the wagon bed. This box also 
serves as a seat for the driver 
when the wagon is in the field. 
The conveyor is almost identical 
with the chute. of the ear corn 
elevator which Mr. Forest uses. 

Before going to the field, and 
when using the wagon for other 
hauling, boards in 20 inch lengths 


are fitted into the trough over the 
conveyor to make a smooth bot- 
tom in the wagon. This keeps the 
corn out of the conveyor so the 
small motor will start it. 

When a load of corn is to be 
taken off, the wagon is pulled 
alongside the crib and the motor 
plugged into a convenient electric- 
al outlet. The endgate of the 
wagon is placed directly over the 
hopper of the elevator which is 
to elevate the corn into the crib. 
The conveyor motor and the ele- 
vator motor are both started and 
the first cover board removed 
from the rear of the conveyor. 
The corn is not put into the con- 
veyor by hand as shown in the 
picture, but is raked or pushed 
down the sloping floor with a 
shovel. The 20 inch cover sections 
are removed progressively from 
back to front until the wagon is 
unloaded. 

Ed is proud of his invention, 
and he may well be. It shows an 
ability to analyze a job to be done 
and ingenuity enough to devise a 
simple and inexpensive piece of 
equipment to do it. It is also an 
excellent example of how elec- 
tricity can be made to help in the* 
better management of farm work. 


2° Fe er ae 
BI 


Lef#: Looking from the rear toward the front of the con- 
veyor bed wagon. The |/6 hp motor drive is at the front 
end. The conveyor dumps into the hopper of the elevator, 
which puts the corn in the crib. Short sections of board 
are placed over the conveyor before the wagon is filled, 
and removed progressively as the wagon is emptied. Corn 
is ordinarily pushed into the conveyor with a shovel— 


not by hand. 


Right: Rear end of the wagon showing the elevator in 
position and motor running. One of the conveyor cover 
boards is in the wagon in front of Mr. Forest. 
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Systems 


Brine is commonly used in re- 
frigeration systems for the freez- 
ing of ice, for the cooling of milk, 
or for the storage of cold, as 
when brine tanks are placed in 


freezing cabinets. The reason 
brine is used is because it can 


be cooled to a lower temperature 
than water before it freezes. In 
making ice, for instance, a can 
of water placed in a tank of re- 
frigerated brine will freeze to ice 
but the brine does not freeze. 

Common salt (sodium chloride) 
and calcium chloride are both 
used for making brine. Calcium 
chloride is preferred and is al- 
most always used in refrigera- 
tion systems because it is much 
less corrosive than common salt 
and because it is adapted to low- 
er temperatures. 

Values in the accompanying 
table are computed from Bureau 
of Standards data. Column 1 
gives the average temperature at 
which the brine is to be held. 
Column 3 gives the number of 
pounds of salt needed for one 
gallon of solution, and column 4 


Brine for Refrigeration 


To determine thestrengthand/or 
freezing point of a solution of cal- 
cium chloride, use a Baumé hydro- 
meter and refer to a table of den- 
sities. 
tional information on ‘calcium- 
chloride may be obtained from the 


CALCIUM CHLORIDE BRINE 


Pounds Dry 
Calcium Chloride. 


For Ave. Freezes 
Per Gal. Per Cu. Ft. 
Sol. Sol. 


Brine Temp. at 
co F “7 


of 
25 0 1.95 14.57 
20 —5 2.10 15.78 
15 —9 2.23 16.71 
10 —13 2.35 17.58 
5 —17 2.46 18.43 
0 —21 2.57 19.2] 
—5 —25 2.66 19.90 
—10 —29 2.76 20.69 
—», —37 2.94 21.97 


SODIUM CHLORIDE BRINE 
Pounds Dry 
Sodium Chloride 

Per Gal. Per Cu. Ft. 


For Ave. Freezes 
Brine Temp. at 


F I Sol. Sol. 
40 18 1.00 7.47 
30 9 1.55 11.56 
25 6 1.69 12.63 
20 3 1.82 13.63 
16 0 1,93 14.44 
10 3 2.04 15.27 
6 -6 3.15 16.07 


This table and much addi- 





Chloride Association, 


Calcium 
Detroit, Michigan. 





Electric Dairy Water 
Heater for Sanitation 


Most farmers realize the need 
for cleanliness in the milk house 
if they want to get top price for 





their dairy products. That means 
plenty of hot water must be avail- 
able. When Stanley Bidlack of 
the Philadelphia Electric Co. visit- 
ed Homer Stoltzfus of Bucktown, 
Pa., he was. busy cleaning his 
equipment. When asked what he 
thought of his 10-gallon 





the number of pounds for 


pour-in type of electric 





one cubic foot. This is not 
per gallon or cubic foot of 
water, but of solution after 
the salt is added. To make 
a gallon of solution, put 
the required amount of salt 
in a gallon measure, then 
fill the measure with wat- 
er. Column 2 gives the 
temperature at which the 
brine will freeze. The 
minimum practical freez- 
ing temperature for salt 
brine is —6°; for calcium 
chloride brine, —58° F. 
By freezing is meant when 
ice crystals begin to form; 
it does not mean that the 
brine soldifies completely. 
Note also that the quan- 
tities are given for dry salt. 
Commercial solid calcium 
chloride contains 73-75% 
calcium chloride, and in 
flakes, it contains 77-80%. 











water heater he said: 

“IT remember when I 
made trip after trip to the 
kitchen and back with ket- 
tles of hot water. I had to 
wait until it heated, and |! 
walked back and forth in 
all kinds of weather. My 
electric water heater. saves 
me all this. There’s ‘al- 
ways plenty of hot water 
on tap so I can keep my 
milking equipment and 
utensils clean at all times. 





Uncle Ab says that the 
farmer who waits for “the 
breaks” usually goes broke. 





An automatic water sys- 
tem for the poultry houses 
may save a farmer half the 
labor of caring for a lay- 








To get the amount you 
will need divide by 73 (for 
solid) or 77 (for flake) 
and multiply by 100. 
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“Make it snappy, I've got to have dinner ready 
Y the time the family gets home from the war 
plant." 


ing flock such as carrying 
water, thawing frozen 
containers, and dump 
ing waste. Cornell Unix 
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There’s 
a Kitchen 
in your 
























































and on all 

these tasks 
Hotpoint 
will save 
you time 








Average cost of a Hotpoint 
Kitchen is no more than the 
prewar cost of a popular 
priced car. 








ERE’Ss A FARM KITCHEN — modern, yet 
homey and /livable—that will make your 

War Bond savings doubly worthwhile. Note how 
the work centers make minutes count. 
Refrigeration Center — Hotpoint Electric Refrigerator 
keeps food fresh. Fast, thrifty freezing and better storage 
arrangement. 
Cooking Center—Hotpoint Electric Range, with utensils 
stored at arm’s length, cooks fast and thriftily. With no 
combustion dirt, pans and walls stay clean. Automatic 
controls end cause of many cooking failures, 


Dishwashing Center—Horpoint Electric Dishwasher-Sink 
washes and dries dishes and pans cleaner than ever, without 
your hands touching water. Cabinet below sink for soap, 


towels, etc. 

Equipment Storage—Electrically lighted Hotpoint Steel 
Cabinets give ample space for dishes, utensils and dry foods. 
Send 10c, coin or War Stamp, for beautiful new 
“Kitchen Planning Guide™ in full color. Write today 
to Edison General Electric Appliance Company, 
Incorporated, 5610 West Taylor Street, Chicago 44, 

















Edited by GAIL MEREDITH 


» Check Up on Canning 


If you'll take a pencil 
to it and make a plan 
for your canning—so 


A Canning 
Budget 


many cans of tomatoes, so many otf, 


other vegetables, so much fruit—you 
may save yourself a good many 
hours of work this hot summer. 
There is no use canning many excess 
vegetables your family will not eat. 
A vitamin in a can left standing on 
a cellar shelf never put roses in 
anybody’s cheeks. Even though home 
canned foods may keep a long time 
without actually spoiling, they lose 
vitamin value in time, and suffer 
changes in color, flavor, and texture. 


Successful can- 
ning is no mat- 
ter of guess- 
work or luck; it is a matter of 
knowing what you are trying to do 
and how to do it. For any food 
preservation, you must stop the ac- 
tion of the enzymes that cause 
chemical changes within the food, 
and you must overcome and shut out 
the destructive little bacteria, the 
molds and yeasts that are every- 


Invisible 
Enemy Aliens 


where in the air, in water, and in 

the soil, on the food we eat. These 

are too tiny to see with the naked 

eye, but they are powerful enough 

to:give us a continuing fight to keep 
ed good to eat. 

These enemy agents cause spoil- 
age of different kinds. The bacillus 
that we hear most about is botulinus, 
an organism that produces a deadly 
poison and that grows best on food 
that is sealed up air tight. 


Extreme cold and 
extreme heat are 
weapons in your hands for fighting 
these tiny enemies. Heat will de- 
stroy the bacteria and mold, and 
will halt the enzymatic action that 
results in decay. Once you have de- 
stroyed their power, you can safely 
seal food up in airtight jars and 
know that it will keep. 


Cold and Heat 


The food you can 
should be perfectly 
fresh and _ sound. 
Can vegetables while they are young 
and in their prime. Don’t imagine 


Selection 
Is Important 


Blanched peas being placed quickly in hot, sterile jars ready for the pressure 


cooker. 
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The shorter the time from garden to shelf, the better the product. 


that it is good economy to try and 
save bruised or half decayed fruit by 
canning it. One bad piece may spoil 


a whole batch. 


Wash your. jars 
in hot soap suds 
and rinse them 
in clean hot water. Scrub the rub- 
ber rings with soapy water and boil 
them, a dozen at a time, in a quart 
of water with a tablespoon of soda 
in it. They'll all be made of re- 
claimed rubber again this year, and 
scrubbing will help rid them of odor. 
This rubber isn’t very elastic, so 
skip the stretch test for them. Put 
them on the jars wet because the 
wet rubber is- more pliable. 

Wash all fruits and vegetables in 
several waters. Lift the food out of 
the water instead of tipping the pan 
and letting the water run off while 
part of the dirt lodges again in the 
food. Use cold water instead of 
warm. Warm water wilts your 
vegetables and wilted vegetables are 
harder to clean. Wash food quickly. 
if you let your vegetables stand 
around soaking in a pan of water, 
you'll lose some of their food value 
before you even get them into cans. 


Cleanliness Is 
Akin to Success 


Blanch all vegetables 
except tomatoes. Re- 
cent studies in food 
preservation say that you will save 
more of the vitamins if you will 
blanch vegetables in live steam. Use 
a wire basket or a colander that will 
fit into a kettle with a tight cover. 
Lacking either of these, tie up the 
vegetables ——_no more than two to 
two and a half pounds at a time—in 
a loosely woven cloth and set them 
on top of half a dozen ¢ups turned 
upside down on the bottom of your 
kettle. Don’t let the vegetables lop 
over into the water. 

Better not try to skip this step 
as an unnecessary extra. Blanching 
sets the color, lessens the possibility 
of spoilage, improves the flavor, and 
saves vitamins. 


Blanching 
in Steam 


Pack all vegetables 
and all fruits ex- 
cept red raspberries into jars hot 
and keep them hot until you process 
them. Packing food hot serves sev- 
eral purposes. You can get more 
food into your jars; you can cut 
down the processing time, because 
it takes less time to bring the food 
to boiling temperature, and you caf 


Pack It Hot 


1944 
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View showing cutaway section 
of barn equipped with American 
Blower Fans with built-in wood 
ducts for mechanical hay drying. 
Arrow shows where outside air 
enters fans through end of barn. 








HOW TO CUT 
HAY CURING COSTS 








This method of mechanical drying, developed 
by the Tennessee Valley Authority and the 
University of Tennessee Agricultural Experi- 
ment Station takes all weather risk out of dry- 
ing or curing alfalfa, clover, timothy, mixed 
grasses, soy beans, barley, oats and rye. It is 
all the more remarkable when you consider 
that no farmer has ever had a crop loss with 
mechanical drying. From analysis made from 
barn-cured and field-cured hay, the barn-cured 
hay averaged 4 times as much carotene, 3 times 
as much Vitamin A, 2.3% more leaves and 
19% more green color than field-cured hay. 
This system is trouble-free and economical 
to operate. For complete data, write us for 
Bulletin B-3129. This equipment can be pur- 
chased now on AAS5 Priority. Write to the 


American Blower Fans 
for drying hay, seed corn, 
tobacco, etc. 
American Blower branch office in your vicinity, 
to your electric power company, or your State 
university agricultural experiment station for 
complete details. 


AMERICAN BLOWER 


AMERICAN BLOWER CORPORATION, DETROIT, MICHIGAN 
CANADIAN SIROCCO COMPANY, LTD., WINDSOR, ONTARIO 


Division of American Rapiator & Standard Sanitary corroration 




















WHAT! 
DOLLARS 
FROM A 
FAUCET ? 


Yes, that's actually 
true with a DURO Water System 
on your farm. The water trough is 
kept full without time-wasting, 
pump-handle drudgery on your 
part. So the cows have all they 
can drink. That means more milk. 
And more dollars! Other stock is 
kept in better condition when you 
can give them fresh, cool water 
at a twist of the wrist. And the 
garden—don't forget that! Plenty 
of water for sprinkling when the 
dry season comes. Your garden 
produces more, and faster. Again, 
more dollars! And, too, water at 
the tap for every household need 
—convenience and luxury that 
can't be measured in dollars! 


Talk With the 
DURO Dealer 


All this, and more, you get with 
a DURO Water System. Talk it 
over with the DURO representa- 
tive near you, and see how quickly 
and easily a faucet can give you 
these extra dollars. If you don't 
know this friendly DURO man, 
write us. Positively no obligations! 


Under the new farm order, 

DURO is producing water 

systems for new farm in- 

stallations. 

THE DURO COMPANY 
Dayton, Ohio 


DURO 


PUMP AND WATER SYSTEMS 








be more sure that the jar won’t come 
out with some spot in the center that 
the heat never reached. 


Methods This year the food pres- 

etyation specialists are 
recommending Only two methods of 
canning: the steam pressure canner 
for all non-acid foods—meat, poul- 
try, fish, and all vegetables except 
tomatoes; processing in the boiling 
water bath for tomatoes, fruits, and 
fruit juices. 

At the National Home Food 
Preservation Conference in Chicago 
last winter, food specialists con- 
curred in the opinion that open ket- 
tle canning and oven canning should 
be discouraged along with the use 
of canning powders and compounds 
that promise some miracle of preser- 
vation at a tablespoon a quart. The 
open kettle offers too much chance 
for bacteria to get into the food 
while you are pouring it from kettle 
to jar. Canning experts have decided 
that oven canning is dangerous and 
inefficient. They maintain that ex- 
periments have shown that hot air 
sometimes fails to sterilize food 
properly inside the jars. 

When the jar is filled and sealed, 
then subjected to dry heat, pressure 
develops. If there is a weak spot in 
the glass, if the heat gets high 
enoygh, and the pressure gets too 
strong, the glass flies to bits. As 
long as there is any danger of this 
happening, we recommend that you 
set oven canning aside until jars can 
be made that can take this pressure. 


The right heat ap- 
plied for the right 
length of time in 
the right way, that is your secret 
weapon when you're helping food 
fight for freedom. 


The Precision 
Weapon 


Your State College of Agriculture has free 
bulletits° on canning and other methods of 
food preservation. 

You can get these two publications, War- 
time Canning of Fruits, Vegetables ZWI- 
41, and Canning Tomatos, AWI-61, from 
the Office of Information, USDA, Wash- 
ington, D. C. 





Kitchen Fans 


A carry-around fan set near an 
open window will keep fresh air 
moving through your kitchen on the 
hottest August day. If you sit in its 
breeze, it will blow you comfortable 
while you iron, or keep you fresh 
and cool while you're getting the 
vegetables ready for dinner. 

But important as those things are, 
adequate kitchen ventilation calls for 
more than comfort for the moment. 

You can get kitchen air condition- 
ing—when peace makes buying pos- 
sible again—with a regular ventilat- 


ing fan installed permanently in an | 
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Clean-Easy Milkers now built 
with steel construction! Feature 
low vacuum, set pulsations, fast 
milking, easy cleaning. Portable 
models milk two cows at a time. 
Trackster model available for 
milking 1-2-3 or 4 cows at a 
time. Single unit Trackster can 
later be made into 2-3 or 4 unit 
milker by adding additional vac- 
uum power cylinders. See your 
dealer at once, or write Ben H. 
Anderson Mfg. Co., Madison, 
Wis., Dept. 200. 


Write for Booklet! 


BETTER MILK with CLEAN-EASY 












PROTECTIVE PACKAGINGS 
FOR FROZEN FOODS 


In Your QUICK FREEZE Cabinet 


BAGS, PAPER, CARTONS 
Same As Used by Commercial Locker 
Plants 


PAK -SAKS — Strong, 
White Kraft Bags with 
Cellophane Lining which 
can be heat-sealed. 14%4-pt. 


size (2-4 servings) and 
2%-pt. size (3-6 serv- 
ings) for fruits and 


vegetables; 5-qt. size for 
meat, fish or small fowl. 
PRICES PER 100 
1%-pt. size $ 






5-qt. size .... 
150 assorted sizes 


INNER LINED BOXES. 
Cartons with cellophane 
bags attached inside. Top 
of bag can be heat-sealed. 
Easy to set up and to 
fill. PRICES per 100 (in 
cartons of 250) Pints, 
$3.50; Quarts, $4.50. For 
less than 250, add 50c. 
“PAKSURE” LOCKER PAPER. For wrap- 
ping meat cuts. In rolls, 15, 18, 20 or 24 
inches wide. Price 16%c per pound. Weight 
approx. 2 lb. per inch in width; that is, 
20-inch width, 40 Ib. to roll. 

Ask about HEAT SEALING CELLOPHANE, 
in rolls of 20- and 40-inch width); ““FLAV- 
0-TAINER” BAGS (which hold several 
whole chickens, a turkey or large meat cut) 
and other packaging materials for FROZEN 
FOODS. Any other information you desire 
gladly sent. 


PACKAGING DIVISION 
E. W. Twitchell, Inc. 














773 Public Ledger Bidg., Phila 6, Pa. 
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outside wall or in tie ceiling. These 
fans drive air out of the kitchen 
through a grill with an automatic 
shutter in an outside wall. 

A fan like this keeps the kitchen 
and the whole house cleaner because 
it draws off the steam from cooking 
before it can drift around the room 
and leave its tiny particles of greasy 
food to condense on walls, ceilings 
and curtains, even on _ furniture 
throughout the house. 

Since the fan draws off the hot 
moist air leaving room for fresh air 
to come blowing in, the kitchen is 
a pleasanter place to work in. Better 
working conditions make better 
workers and better work. 


Quick Way of 
Mixing Cakes 


There is a new way of mixing 
cakes that gets them into the oven 
in a third of the time it takes to 
cream sugar and shortening first. 
You couldn’t follow this method 
with every shortening, but the two 
vegetable fats, Crisco and Spry, 
have been remade someway to mix 
more easily with the sugar and 
liquid you use in cakes. Using one 
of them for shortening, you can 





put your cake together this, way. 

Turn two cups of sifted flour 
into your sifter. Add one and a 
quarter cups of sugar, a teaspoon 


of salt, and three and a half tea- 
spoons of baking powder. If you 
use a tartrate baking powder, take 
five and a half teaspoons. Sift 
these into the large bowl of your 
mixer, and add to them half a cup 


of shortening, Spry or Crisco, 
remember, and then begin pouring 
in milk, a little at a time. You'll 
use a cup of milk, but, do it gradu- 
ally, running the mixer at medium 
speed for about two minutes. 
When two thirds of the milk and 
a teaspoon of vanilla have been 
beaten into the batter, scrape down 
the sides of the bowl and the 
blades of the mixer and give it 
another whirl. 

Pour in the rest of the milk, 
and three egg whites, then turn on 
the mixer for another two min- 
utes, still at medium speed. Scrape 
the bowl and beaters to make sure 
the batter is perfectly smooth. 

This batter will make two 8” or 
0” layers or will fill a 12x8 ob- 
long pan. It will bake in 30 to 
40 minutes at a temperature of 
350 degrees. 

I hope you'll like it. You can 
see how easy it is to put together. 
It comes out velvety fine with a 
delicate, tender crust. It tastes as 
good as it looks, too. 





Uncle Ab says the business of 
the world is best done when every 
man minds his own. 


oJ 





Pian For Future Motor 
Requirements Now 


Shortage with 


CENTURY RS Motors 


Hira tough jobs — on thousands of farms — formerly 
requiring hand labor, are seldom given as much as 


a passing thought since Century Motors were installed. 


They're especially well adapted to farm use — pro- 
viding og starting torque to start the toughest loads, 
yet using less starting current and produ least 
light flicker. — 

Century Type RS Motors stay steadily on the job — 
serve you 24 hours a day — no matter what the task 
required. They'll help you to produce your increased 
quota of ‘Food For Freedom” when faced with a short- 





CENTURY 


1806 Pine Street 
Offi 


ELECTRIC CO. 
Mo. 


St. Louis 3. 


age of help. 


MOTORS 


ints 
and Stock Poin : 
ee 22 


Plan your future requirements of Century motor- 
driven equipment — now. 
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ELEOCLIMICLS YS UIN SHEED fade, 


You'll feel like a NEW MAN... 


after a 








wicking SHOWER aR 


Modernize! install a 


Bathe-Rile 
SHOWER CABINET NOW! 


Jump under a shower at the end of your 
day’s work and you'll come out relaxed, 

reshed, feeling like a new man. The 
whole family will enjoy this modern 
bathing convenience. And it uses 50% 
less water than other forms of bathing. 


Your plumber can install a BATHE-RITE 
bricated SHOWER CABINET quick- 
ly, and at surprising low cost. Requires no 
built pm fie ag F-- Ses “tee 
uilt, attractively . st strong, 
“stecl-ramed”” loc extra rigidity. A BATHE. 
RITE Shower Cabinet has many features 
that assure long service and complete satis- 
faction—back by one of the country’s 
largest manufacturers of metal products. 


MILWAUKEE 


811-S Sout 


STAMPING CO 





Indian Fire Pump, 5-gal. form- 
fitting, air conditioned, gal- 
vanizsed steel tank. $19.00 
equipped with twin nozzle. 


FIRE PUMP 


Remember, all fires are small when they start. If 
you provide yourself with an Indian fire pump 
now, you or anyone on your farm can use it any- 
time to extinguish fire before it spreads. When 
you realize that farm fires take a toll of thou- 


sands of lives and over $100,000,000 annually and 
strike 200 farms every day of the year, you can 
realize that protection is very vital. An INDIAN 
fire pump gives you adequate protection. Keep 
one in the home and keep another in the barn. 
They use only clear water. No chemicals are 
necessary. Used and endorsed by thousands for fire 
departments, volunteer fire brigades and homes. 
Don’t wait until it is too late, order yours now 
or send for catalog giving full information. 


D. B. SMITH & COMPANY, 1000 MAIN STREET, UTICA, N. Y. 
PACIFIC COAST BRANCHES: 
HERCULES EQUIPMENT & RUBBER CO,. 433 Brannan St., San Francisco, Cal. 
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Treat Range Top 
Like Glass 


“Treat: the top of your electric 
range like glass,” says Margaret 
Davidson, director of the Home 
Economics Division of one of the 
large manufacturing companies. 
“Wartime canning has brought into 
use many makeshift canners. Some 


‘are large and extend beyond the 


cooking units, others have concave 
bottoms that rest on the enameled 
range top.” 

Using such canners brings trouble, 
says Miss Davidson. Sometimes the 
enamel gets so hot that it breaks 
with tiny hairline cracks. Range 
manufacturers can’t meet this diffi- 
culty now as they did before the 
war, by saying that the utensil 
should be no larger than the unit. 
Now women must use what they 
have for the jobs that have to be 
done. 

So a few of the company engi- 
neers went to work on the problem 
and have found a solution which any 
woman can use. 

“They took four tabs of asbestos 
shingle two inches wide and from % 
to % of an inch thick,” reports Miss 
Davidson. “They raised up the whole 
cooking unit and the ring that car- 
ries it and slipped these tabs under 
it all the way round. These held the 
unit and the utensil just high 
enough above the enamel of the 
range to provide cooling circulation. 

“When the tabs were in place, and 
a utensil rested on the unit, even 
with the prolonged heating for 
processing food, the highest temper- 
ature reached was 368 degrees 
Fahrenheit. This is well below the 
danger line, because at temperatures 
below 400 degrees Fahrenheit enam- 
el will not heat crack or melt.” 





Smashing the Tin-Can 
Bogey 


It’s perfectly safe to leave ut- 
used food in tin cans in the re 
frigerator. Contrary to the popu- 
lar belief, the metals used in com- 
mercial canning are carefully se- 
lected for safety, says Mrs. Julia 
Kiene, director of the Westing- 
house Home Economics Institute. 
However, it is important to cover 
the can and refrigerate it promptly 
because air destroys certain vita- 
mins, and room temperature et- 
courages spoilage. 





A single pocket gopher has beet 
known to dig an underground tunnel 
over 600 feet long in 48 hours. 
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FOOD DEHYDRATORS-— 


What Has Happened to Them? 


| ge sent the past two years 
ELECTRICITY ON THE FARM car- 
ried a number of articles on equip- 
ment and processes for drying foods 
at home. At the same time we stated 
editorially that we thought the home 
dehydrator was largely a piece of 
wartime equipment that would lose 
its popularity when equipment for 
freezing and canning again became 
available. 

Dozens of designs for homemade 
dehydrators were put out by col- 
leges, utilities, USDA and others. 
Manufacturers obtained priorities to 
build some 100,000 units last year. 

What has happened to these de- 
hydrators and to the publicity about 
them? Only about 40,000 of the au- 
thorized units were built last year. 
Materials were made available too 
late. A large part of the equipment 
that was built was not sold. This 
year manufacturers have not applied 
for materials. The home dehydrator 
“flame” has apparently just about 
burned itself out. It was the flashi- 
est flare-up and quickest die-down 
on any piece of electric equipment 
we know of. 


Our opinion of the home dehydrat- 
or is the same as it was in the be- 
ginning—perhaps a little better. We 
know that some small dehydrators 
were built that did an excellent job. 
The home dehydrator is still a~good 
piece of equipment to save sur- 
plues of some crops that might 
otherwise be wasted. Some dehy- 
drated products are as good or bet- 
ter than the same products canned. 
Some of the most delicious soups I 
have eaten this year were made of 
a dehydrated soup mix. 


Community dehydrators will prob- 
ably be used more this year than 
tley were last year. Many home 
dehydrators will also be in service. 
If you have one, use it. Just remem- 
ber that to get satisfactory products 
you MUST learn to do the job 
right That means 1. Select only 
good quality products of the kind 
and variety and at the stage suitable 
for drying. 2. Prepare, blanch and 
dehydrate them as quickly as pos- 
sible after harvesting. Follow close- 
ly the directions given in a good 
bulletin on dehydration or the brief 
instructions on page 19 of our May 
1943 issue. 3. When thoroughly dry, 
package in air- and moisture-proof 
ontainers and store in a cool, dark 

4. For best quality use the 
oducts within six months after 








Here’s a “Hired Hand” for 
Routine Work! 





A Fairbanks-Morse General Purpose, Single-Phase, Induc- 
tion Motor is the most efficient “hired hand” that you can have 


around your farm! 

It’s the motor that lasts longer—delivers dependable, low- 
cost power for all those extra jobs that take more time than 
you can afford to give them. 

Fairbanks-Morse Single-Phase Motors, built in both open 
and splash-proof design arc recognized as one of the most 
profitable farm investments that can be made. 


Ask your dealer about Fairbanks-Morse Motors, single-phase 
or polyphase, all sizes—or write Fairbanks, Morse & Co., 
Chicago 5, Illinois. 


FAIRBANKS-MORSE 


Motors 
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© For safe, successful electric fence . . 
backed by the No. 1 name in the industry 


DEPEND on PRIME 
Controllers 


Take a well-built, well-insulated fence, add a 
dependable Prime Controller, and you have an electric’ fence 
you know is going to do its job, For ten years Prime has led 
the field with quality high-line and battery controllers. See $f opproved for sofety 
your Prime dealer. THE RIME MFG. CO., Milwaukee 4, Wis. &]°” Underwriters 
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"New Horizons 
of Health 


Increase FARM PRODUCTION 
Enjoy PLEASANTER LIVING’ 


You'll appreciate the generous 
and instant we © clean 
sparkling water when you fill 
our laundry tubs, sprinkle 
he lawn, wet down your gar- 
dens or water your stock — 
for this amazing pump will 
deliver 40% more than its 
rated capacity from ground 

floor or basement faucets. A 

turn of the faucet and all the 

water you want is yours to en- 
joy in plenty, for every necd 

cluding emergency fire pro- 
tection. 

VALUE that CHALLENGES COMPARISON 

% The highest development of the Turbine- 
Type Pump. Utterly simple. 

% Lifts water 28 feet. Delivers 40% more 
water than rated capacity from basement 
and ground faucets. 
25 P. H. Other models up to 2400 
G. P. H. with storage tanks. Also gasoline 
engine driven units, 

% Top quality § specifications. Satisfaction 


guaranteed. 

SHALLOW WELL 
Aurora Pump production for war 
service commands our complete 
attention, thus the present avail- 
ability of APCO Water Systems 
is considerably limited. 


DEEP WELL 


The ONLY 
MOVING 
PART IN 
TheA PCO 








BUY 
WAR 


GROW 
MORE 


OTRAS 7 erie 
and 


UMNSAUVENA 


Fly Screens and Traps 
Question: Can we make an electric 
fly killer for house and barn? 

F. D., Wis. 


PAnswer: A number of companies 
make electric fly screens and traps. 
They call for the use of step-up 
transformers which provide high 
voltages. Since these traps and 
screens require special designs and 
special insulators and involve physi- 
cal hazards if not correctly made, we 
would advise against attempting to 
make them at home. The special 
parts would probably cost you as 
much as a completed trap. 

You can make a moth trap by 
hanging a large pan of water with 
a little coal-oil on the surface below 
an electric lamp. Moths fly toward 
the light but flies do not. 


Radio Interference from 
Refrigerator 


PQuestion: J have an electric re- 
frigerator, and when it trips in it 
interferes with the radio. When I 
turn the refrigerator off, the inter- 
ference stops. Could you tell me what 
is wrong? A. M., Mo. 

Answer: Radio interference from 
your refrigerator is likely due to a 
poor electrical connection at the motor 
or to the fact that the circuit is not 
properly grounded. Sometimes in- 
terference is cured by merely re- 
versing the plug in the convenience 
outlet. If connections are tight and 
clean and the plug reversal does not 
help, we suggest a separate ground 
wire from the motor frame to an 
outside ground rod or pipe. Ground 


International 
“"SHOK - FENCE” CONTROLLER 


Superior to many selling for much more 
money. Provides farmer low cost fence with 
full control of stock. Capacity charge always 
on fence. Strong shocks, greater penetration, 
with perfect safety. 


LOW COST - - NO MOVING PARTS 
UserCan Replace Parts Which Wear 


Precision Built - Heavy Case - Replaceable 
Indicator glows only when fence is shorted. 
Oil-filied type Condenser insures long life. 
No Moving Parts - No ye Interference 
Operates at any angle 
Model AD-31—110 to 120 Volt A.C. 


Approved - Guaranteed - Insured 
At Your Dealer or Write for Folder E-8) 


international Electric Fence Co. 
910 W. Van Buren Street - Chicago 7. Hl. 








BLIZZARD 


Ensilage Cutter — Hay Chopper 


Operates easily, Economically, with a 5 
H.P, Electric Motor. Example: At Mich. 
State College filled 4 silos, 188 tons silage, 
power cost $5.34. Write regarding our new 
direct drive. (Pictured below.) Fres cata- 
log direct or at your dealer's. 


BLIZZARD MFG. CO. canton 2, Ohi 








‘STEWART CLIPMASTER 


RUNNING ANIMAL ee 
Preferred the world over for its greater s 

ease of handling, rugged, lasting duranitty: 
@ The quota of STEWART Clipmasters WPB 
authorized us to produce is now being shipped to 

We do not believe 


FAMOUS EASY - 


distributors for their dealers. 


there will be enough to meet the demand; 
STEWART Clipmaster Model 


your dealer early. 


so see 


>Ou 
New | 


Ligh: 


51 is the cool-running clipper with the anti-friction 
tension control that assures perfect tension between 
blades for faster, easier clipping. Exclusive 
Stewart-design ball-bearing motor is air cooled and 
entirely encased in the insulated EASY-GRIP 
handle that is barely two inches in diameter. 
Send for FREE catalog of Stewart clipping and 
shearing machines. Made and guaranteed by: 
Chicago Flexible Shaft Company, Dept. 30 
5600 W. Roosevelt Rd., Chicago 50, III. 
Over Half a Century Making Quality Products 


BONDS FOOD kenne 
quire 


DISTRIBUTORS IN PRINCIPAL CITIES 


PUMP COMPANY 


88 Loucks St. AURORA, ILLINOIS 
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connections should be made with a 
clamp and on pipe surfaces that have 
been sanded or filed bright and clean. 


Hay Hoist from Auto 
Transmission 

»Question: Will you please send 
send me instructions concerning the 
method of mounting an auto trans- 
mission to a 5 hp electric motor for 
a hay hoist. H. K. A., Me. 


eAnswer: We are enclosing the 
article from our August 1943 issue 
describing the making if a hay hoist 
using an automobile transmission. 

There are also other ways of do- 
ing this. One, for instance, by using 
the engine with clutch and transmis- 
sion from an automobile with the pis- 
tons and connecting rods removed. 
The motor is belted to the front end 
of the crankshaft which permits you 
to use the engine clutch. By using 
a lever and spring or weight to 
operate the clutch pedal, you can 
operate the clutch from the load of 
hay. A rope would be attached to 
the clutch lever and carried to the 
load over pulleys. 


Removing Lime Deposit 
from Pipe 


PQuestion: J use water from a well 
which is impregnated with lime and 
believe that the coil im the furnace 
may be coated with lime. What will 
dissolve this lime. 

A. H. P., New York 


P>Answer: It is possible to soften 
up and remove lime deposits in coils 
by disconnecting them and treating 
them with hydrochloric acid contain- 
ing an inhibitor which stops the ac- 
tion when metal is reached. Such 
acids containing inhibitors are avail- 
able from large chemical companies 
like Dow Chemical Company of De- 
troit. Unless your coil clogs up very 
frequently it would probably be just 
about as cheap and easy to replace 
it with a new one as to remove the 
lime deposit. 


Sterilamps—Germicidal 
Lamps 


PQuestion: What is the story on the 
new bulb for sterilizing called Sterile 
Light? Has it any value in dairy or 
kennel? How much exposure is re- 
quired? J. H., Mass. 


PAnswer: Germicidal lamps are 
made by a number of different com- 
panies. “Sterilamp” is the Westing- 
house trade name for their germicidal 
lamps. These lamps produce ultra- 
Violet radiations of a wave length de- 











Let's talk == 
‘milking machines” 


for just 
a minute. . . 





EMPIRE MILKING 
MACHINE 


ESCO FARM 
FREEZER 











BUY MORE WAR BONDS 


Armost any dairy farmer wants a milking machine. 
Question is not whether, but which. Which milk- 
ing machine is his best “buy”? 

Maybe it'll help to mention a couple things 
about the Empire: Such as its patented teat cup 
that duplicates the sucking-massage action of the 
calf itself; and the letters we have from farmers 
praising their Empire. “30 years old and still going 
strong” . . « “7000 milkings with only a couple 
skips” . . . “would quit the dairy business if I 
couldn’t have an Empire’’—things like that,* 
their letters say. 

Farmers have come to know that Empire 
Milkers, Esco Milk Coolers and Esco Farm 
Freezers come from a company that has proved 
itself inventive, progressive, service-minded—a 
real leader in helping make farm life easier and 
more profitable. Empire Milking Machine Co.— 
Esco Cabinet Co., West Chester, Pa. 
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y ELECTRONIC 
Kills, Weeds 


The KLEEN-LINE Controller is as modern as to- 


day's fighting equipment. 


Has two electrical outputs on the fence wire: 





FENCE 
CONTROLLER 





one gives a strong, safe shock to hold animals, the 
other saves labor and upkeep by killing all weeds 
touching the wire. 
Proven by exhaustive tests on hundreds of farms. 
Investigate this Electronic Weed Killing Fence 
Controller today. 


C. A. McDADE COMPANY 


6526 HAMILTON AVENUE, PITTSBURGH 6, PA. 
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\ ab Worrying about 
WATER SHORTAGE 


Dacuz3z¢ 
THE ORIGINAL INJECTOR TYPE 


PUMPS AND WATER SYSTEMS 
CAN BRING YOU THE LUXURY OF 


Ruaaiag Water! 


Imagine...an cbundant supply of 
high-pressure running water, whenever 
and wherever it is needed! 


Your farm production and livestock yield 
can be surprisingly increased. Your 
kitchen, bathroom and laundry can be 
completely modernized, old-fashioned 
drudgery made to disappear entirely. 


MAGIC? Not at all! A JACUZZI single 
or multi-stage water system installed in 
your country home or on your farm will 
do the trick... efficiently, noiselessly, 
economically, and automatically. 
° 

See your local JACUZZI Dealer today 
for full particulars...or write directly to 
the factory. 
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structive to bacteria. They are used 
for purifying air and water and in- 
hibiting the growth of molds, etc. 
Their use in a kennel or incubator or 
calf pen is for killing disease germs 
in the enclosure. They are not the 
vitamin a rays given off by 
the sun, or S-1 or S-4 lamps. Germi- 
cidal lamps have been used in hos- 
pital operating rooms, refrigerators, 
incubators, and many are now in- 
stalled experimentally in poultry 
houses. They do kill germs, but we 
still do not know how effective they 
are in keeping down diseases of live- 
stock. The experimental work under 
way should help give us the answer. 


Charge Battery with Motor 
On Car Generator 


> Question: Can I take the fan belt 
off my car generator and drive it 
with an electric motor mounted on a 
fender to charge the battery without 
removing it from the car? Will the 
instrument board meter show how 
much it is charging? Can I tell when 
wt is fully charged without a tester? 
Can I charge it too much and harm 
the battery? O. L. C., Md. 


> Answer: It is entirely practical 
tc remove the belt from your car 
generator and drive it with a small 
motor as described in your letter. 
Just be sure that you run the gen- 
erator in the same direction it runs 
when the engine belt drives it. Use 
a motor pulley of the size described 
in the article in our January issue of 
ELECTRICITY ON THE FARM—one that 
will run generator at correct speed. 
You will not need to remove the 
battery from the car or change any 
wiring connection. Just turn on the 
switch and start the electric motor. 
There is no way that I know of 
to tell whether the battery is fully 
charged except by using an hydrom- 
eter. These may be purchased for 
about $1.00. If you overcharge the 
battery very much at full charging 











Combines the refined methods that have 
proved successful in machine milking. Our 
Rite-Way system fives correct milking 
action by duplicating the natural feeding 
action of the calf. This Rite-Way method is 
attained with special inflations that mas- 
sage, combined with our springless bal- 
anced-stroke pulsator and special rotary 
pump. Will give you faster, safe milking; 
economical to maintain. 

Booklet and other valuable dairy informa- 
tion FREE on request. New Rubber Parts 
promptly supplied for most other makes 
of milkers. 

RITE-WAY PRODUCTS C0- Inc. 


1241-49 Belmont Ave 
Dept. T, Chicago 13, iitinois 


SALES — SUPPLY BRANCHES: 
248 W. Jefferson St 


4051 Telegraph Ave 
Toronto 


EAST: Syracuse, N.Y., 
WEST: Oakland, Cal., 
CANADA: Massey-Hoarris Co., Ltd., 








SANI-MATIC 
ELECTRIC 
WATER HEATER 
FOR THE MILK HOUSE 


Exclusive Advantages: 
@ TEN FULL GALLONS* 


AS THE FIRST. 


EASY ACCESS FOn 
CLEANING. 
*Also 18 Gallon size availabi. 


Write today for descriptive folder. 


THE SCHLUETER CO 


JANESVILLE, WISCONSIN 





frost-proof HYDRANT 


means Galv. 


HANDY WATER 
FOR STOCK 


e 
ADEQUATE FIRE 
PROTECTION 


e 
WATER EVEN 
IN COLDEST 
WEATHER 


flow desired. 
for %4” 
coupling. 
all working parts. 


order 5-ft. size. 


Order Thru Your Local Plumbing Source 


used for past 35 years. 
iron pipe, outlet for %"’ hose 
Unscrewing top bonnet removes 
Order sizes to depth 
of frost where installed—for 3-ft. 


iron top body and standpipe with 
brass lower body and working parts, lead 
waste included. Turn of handle regulates 
Has flat washer on supply 


Supply connection 


$77.50 


5 ft. $7.50 
6 ft. 8.50 
7 ft. 9.50 
F.0.B. 
Phila., Pa. 


burial, 


or Write Direct for Information. 


THE I-X-L PUMP & MFG. CO., INC. 


959-961 North 9th St. 


Philadelphia 23, Pa. 
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Famous MODEL 41A 
Operates Off 110 V AC 60 Cycle or 6 
Volt Dry or Storage Battery. Price $26.50. 
Battery Units $14.95 


All Units Wisconsin Industrial Com- 
mission Approved. 30 Day Trial. 


Famous HOL-DEM electric fence 
controllers can be shipped from 
stock. Fastest selling controllers 
on the market. All types for all 
purposes. Low cost. 

GOOD DEALER PROPOSITION 


Write, wire or call your order in today. 
Catalog and prices sent on request. 


ELECTRIC, SERVICE SYSTEMS, Ine. 


Cleveland N 
Utteasapotie 13, oe 





weeds—SAVE MONEY 
by cleaning at home—, 
SELL seed at a profit. 
FARM and CUSTOM 
sizes. Electric (costs 
about tc per hour), hand 
or gasoline operated. 
Screens oats, wheat, 
barley, soybeans, 
corn, alfalfa, lespe- 
deza, clover, etc. 


SEE DEALER OR WRITE 


1.W. HANGE MFG. C0. ***zsng""* 
CANNIBALISM ELIMINATORS 


Me, AUTOMATIC 


BROODER 


__HEATERS 


LYON DEBEAKERS 
and other proven elec- 
trical poultry equip- 
ment. Send for free 
catalog Dept. EF, 


LYON RURAL ELECTRIC CO. 


Headquarters: San Diego 12, Calif. 




















rate, you are likely to do injury to 
the plates. It would be cheaper to 
buy the hydrometer ; or you can just 
charge the battery about an hour a 
week without doing any harm. 


Rat Electrocutors 


|P Question: Js it possible to use 


electricity to electrocute rats? Can 
an electric fence unit be used? 
, Wis. 

Answer: Several rat on mouse 
electrocutors have been designed and 
some trials made with them but so 
far as I know there is no safe and 
practical electrical equipment. An 
electric fencing unit will not kill rats. 
They are difficult animals to kill and 
the amount of current required 
makes any trap I know of a physical 
and fire hazard. 


Fruit Box and Basket 
Elevator 


PQuestion: J would like specifica- 
tions to build a booster elevator 20 ft 
long with an elevation of 8 ft to be 
used both to elevate and lower bushel 
crates 14 x 18 in. and packed lidded 
bushel baskets. J. S. R., Ohio 


PAnswer: We have no specifica- 
tions for building a fruit elevator but 
I would suggest that you follow the 
general plans given on page 6 of our 
September 1943 issue for an ear corn 
elevator except that you make the 
elevator wide enough for your boxes 
and baskets and use either a canvas 
or metal conveyor belt running over 
rollers at either end. By using a 
reversible motor you can either ele- 
vate or lower the boxes. Metal con- 
veyor belts are made by the Cyclone 
Fence Company, Waukegan, Illinois. 


Farm Freezer Compressor 


Question: / am interested in mak- 
ing a cold storage or freezing place 
for meat and foods, and would like 
to know if you could tell me how 
large a compressor I would need for 
a room which is about 75 cu ft? 
Where I could get one and are they 
now available? 
A. F., Wis. 


Answer: Compressor units for 
farm freezing cabinets are not now 
available and it is not likely that you 
will be able to get one for use this 
year. For your information, the size 
compressor unit you would need 
would depend upon the construction 
of your box and the temperature you 
wish to hold. With ordinary con- 
struction a 1l-hp compressor would 
probably be called for. Using extra 
heavy insulation and brine tanks in 
the cabinet, you might get satisfac- 
tory service with a %-hp compressor. 





Higher operating 
pressure gives 

increased capacities from 
deeper wells. With 
exclusive new F & W 
automatic control 

valve, maximum efficiency 
is assured. F & W 
systems for all needs. 
Ask your dealer. 


FLINT & WALLING MFG. CO., INC 


995 OAK STREET, KENDALLVILLE, INDIANA 
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Now is a gooc 
kitchen of 

planning, y« 
important part 
we suggest you 


copy of a ne 





MALLEABLE IRON RANGE CO 


MONARCH RANGES 
are tutll to bast 





Farmer's Fish Ponds 


Greatest success with farm fish 
ponds has resulted when large 
mouth black bass and blue gill 
bream have been planted together 
and when the pond has been fished 
heavily, says A. E. Borell, re- 
gional biologist for Soil Con- 
servation Service. When the fish 
reach pan size they should be 


fished heavily to assure plenty of |- 


food for the small fish so they 








Containers, 


A. E. MacAdam 





FREEZER 
PAPER 


Locker Boxes, Lok-R-Bags 


Stockinette Tubing, Etc. 
Full Line Packages for Freezing 
Fruits—Vegetables—Meats 
Immediate delivery! 


95 LEXINGTON AVE., 
BROOKLYN 5, N. Y. 


Tel. MAin 2-8700 or Write Dept. E.F. 
for Descriptive Price List 


Tape 


& Co., Inc. 











nation-wide use, ha aving 


Gardner Mfg.Co. 
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Save time, get set for more 
milk, beef or nork production 
with a Gardner hi-shock hi- 
line controller —the best engineered 
electric fence unit. Thousands are in 


years of successful service. Ask your 
dealer today, or write direct for free 
folder giving engineering facts. 










giv en many 





5374 Kansas St. 
horicon, Wis. 


ELECTRICITY 








will grow rapidly. Colo. Exten- 
sion Service. 

Nore. Large mouth bass and 
blue gills are recommended for 
stocking ponds in most sections 
of the United States. The return 
in dollars per acre is higher than 
for many other farm crops. 





Two Medium Refrigera- 
tors or Milk Coolers 
May be Better Than 
One Large One 


Two 7 cu. ft. refrigerators may 
be more convenient and more 
economical than one 14 cu. ft. box. 
The smaller size units are more in 
demand, and because of mass pro- 
duction methods, two of them may 
not cost any more than one of 
double the size. In using the small 
units, one does not expose so 
much space to room temperatures 
when the door is opened and there 
is likely to be less frosting of 
cooling units. On many farms 
two boxes would be handier than 
one, and there is plenty of space 
for them. One might be kept in 
the warm kitchen, and the other 
in a cooler pantry or storage room 
for foods that. are not needed so 
frequently. Possibly one unit 
would be sufficient during the 
winter months. And if one should 
ever need repairs on one box, he 
would still have some storage. 

In the case of milk coolers, 
much of the same reasoning ap- 
plies. In periods of low produc- 
tion, one cooler may be adequate. 
Then if one ever wanted to sell 
a cooler, six or eight can sizes 
would be much more salable than 
12 or 16 can units. 





Cigarette paper has a new use: 
it is put over wounds which have 
been covered with sulfanilamide 
powder, and is said to be an im- 
provement over gauze. 


ON THE FARM, 


\ WRITE TODAY! 
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oad Poultry Houses 
automatically, ‘that 
pao a of lighting period 
so vital to get the desired 
extra winter egg production. 
Models for every system o/ 









agon Time Switches are selj- 
starting, synchronous motor 
operated, with long life. Easily adjusted 
without tools. 

Write for descriptive Bulletin 438 













Barn Haydrier Control 





2 6b Se 2-6 om o op on. tis i. 





Regular opera- 
tion of blower in 

hay drying 
is most impor- 
tant for success- 
ful results. Par- 
agon Automatic 
Controls provide 














this needed reg- an 
ularity. 10 
If you plan on a barn haydrier, ask 
your electrical man about Paragon 
Automatic Timing Controls. lf 






PARAGON ELECTRIC CO. 
37 W. Van Buren St., Chicago 5, Il. 



















TRUMBULL £LECTRIC 
POULTRY EQUIPMENT 




















Our aim is to produce 
Equipment that will SAVE 

LABOR and DO A BET- 
TER JOB AT LESS COST 
WITH ELECTRICITY. We 
invite your inquiry. 


THE TRUMBULL 



































































































__ ELECTRIC MFG. CO. - 
1012 Woodford Ave., Plainville, Conn. 

HJ 

Ol 

MO' 

Like Hiring an Extra “Hired Mon" Asrove 

Replaces 2 men at = — 

milking time. Milks ror Cul 

fast .. . easy-to-clean interes 

“‘never fail’’ con- maxim 
struction . . . gentle Press: 

action . . . beautiful ve 

resin-bonded plywood ent 

cabinet. Backed by 33 formati 

years of careful engi- mail yc 
neering. Pays for it- Powered power 

self in only few ‘Track model — rolls ant Suitable 





months. Absolute- 
ly guaranteed. Qut- 
standing in every fea- ~—_ — quiet. 

ture. Portable Models 


Send for full details borg extra low price. 


where — no pipelines. ( 
out of wg heat ir 







Myers-Sherman Co. 1306 E. 12th St. Streator, It 











,, ELECT Wm a | 
CTRIC reat GRIND YOUR OWN FEED 


DRILL WITH A VIKING HAMMER MILL 


for WEw 


FARM 


USE Frozen Food Packaging 
Materials 


More and more American jfarmers are turning Several concerns are placing mois- 
to portable power tools to help them keep their y " ; ; 

much needed farm equipment in repair. ture-vapor proof packaging materi- SAVE WORK—jus: 
This Speedway % Utility Drill was designea} als on the market in kits this fall. pper nap the 
for this type of work. It will drill up to %*’ | They include rolls of cellophane and 


holes im steel; up to 1”’ holes in wood. It can | ,, i ° 
be used with emery wheels or wire scratch| “locker paper,” pint and quart size 


brushes for rough grinding and cleaning work, + i 

tnd tan be Ueel ae a portable power unit for | Cellophane lined cartons, cellophane SAVE TIME— 
countless farm chores. With reasonable care it| lined heat-sealing bags for vege- - Rea 
WEE test & lifetime on the svarage farm. tables, fruits and meats, stockinettes . 


Ask your hardwere or implement dealer how t 

to get the necessary and other materials. These wrap- sa tele 

a 7 oS pings keep foods in good condition, 
prevent dehydration and are easy to SAVE MONEY — ; 

use. Be sure the package you get tt 

contains the materials you will need. " 


They vary. 


Universal Par operates on Elastic Stop Nuts 


110 V. A.¢ C. i Sle ‘ 
Jacobs chuck and key. 7 a Nuts containing an inner collar of 
and plug. Removable side handle. Weight | softer metal which is claimed to pre- 


10% Ibs. No load speed 500 r.p.m. ‘ - : 
vent loosening under vibration, and 
SPEEDWAY MFG. CO. seepage of oil, water or gasoline, and 

1844 S. 52nd Street Cicero, I.} reduction of corrosion, are now 
ing made for war use. They will be 
available for civilians after the war. 





ther w 


Type 893 42" Drill 





SPEEDWAY MFG. CO. 
1844 S. 52nd Street, Cicero 50, Ill 








New Publications 
(Publications are obtainable from 


AXIAL FLOW the addresses given in the descrip- 
tion. Some states make small charges 
for bulletins sent outstde the state.) EVERY FARM SHOULD HAVE 


® Grow Your OWN VEGETABLES. 
By Prof. Paul W. Dempsey, Mass. 
State College. 220 pp., cloth bound, 
$2.50. Houghton Mifflin Co., Boston.| | FROST-PROOF HYDRANTS 


A revised, commonsense book with 
9 chapters on growing vegetables , 
and small fruits, control of insects Running water every day 
‘6s % and diseases and with chapters on of the 
AEROVENT “MACHETA canning, freezing, drying, salting, ire ~ ; 
AIRFOIL FANS storing vegetables, and on flowers : Pe 
in the vegetable garden. Also has a ie % a 
for section on soils and: fertilizers. It is a + — 
HAYMAKING REGARDLESS a “chatty” book based on practical & | S| 100,000 


OF THE WEATHER MAN experience. . | : 
| _ *] In use. 


MOWER TO MOW IN A DAY @ How To Live IN THE COUNTRY 
poe n Fae aoe saan WitHout Farminc. By Milton 
vent ans ave proven eir ex- y ~ ? 
tremely high efficiency on installations Wend. 316 pp., cloth bound, $2.50. | : 
for curing hay in the mow. If you are Doubleday, Doran & Co., Inc., Gar- eS 
interested in a fan that will give you a || den City, N. Y. Written primarily , Sal est plumbing 
marimum = of air at ‘om a for country enticed city folks, this ~ a] supply houseor 
a | ee oe is one of the most readable, informa- : — write us direct 

. for complete 


current consumed, write for further in- - 
formation. Upon ey request we will tive and up-to-date books on coun- oN 3 oe See sa 
mail you our certified ratings and horse | /try living we have seen. It is not : y 














year. 











pare Rag age Gio” which are |! text book; it is not fiction; but 
it is chock-full of practical, helpful, 


int ti fact verythi f 
AEROVENT FAN COMPANY | |r secathor andthe heating 


American State Bank Bldg. value of different farm woods, to JOSEPH A. VOGEL COMPANY 
tips on what to look out for in buy- Wilmington 99, Delaware 


Lansing 68, Michigan ; \ : : 
—— ba ing various kinds of insurance and 
ELECTRICITY ON THE FARM, August-September, 1944 





























how to “keep your shirt” at farm 
auctions. It contains lists of some 
250 ways of making money without 
farming while living in the country 
and hundreds of labor-saving and 
money-saving suggestions on farm 
management. Also contains exten- 
sive lists of publications on many 
farm subjects. 


@ Home CANNING oF FRUITS AND 
VEGETABLES. 16 pp., illus. U. S. 
Dept. of Agriculture (Washington) 
publication AWI-93. A clear, con- 
cise outline of water bath and pres- 
sure canning, with many pictures, 
preparation and time tables. 


@ Erecrric Licht BULBS AS A 
Source or Heat For Horseps. 13 
pp., illus. Exp. Sta. Bul. 190. Uni- 
versity of Tennessee, Knoxville, 
Tenn. Gives results of experiments 
with lamps as heaters with illustra- 
tions and plans of hotbeds. 


@ EvectricALLy HEATED WATERERS 
ror Livestock. 8 pp., illus. Exp. Sta. 
Circ. 298. Purdue University, Lafay- 
ette, Ind. Steers did not gain more 
on warmed water than water just 
kept from freezing. Electric heaters 
used satisfactorily. Gives size, con- 
sumption, tank recommendations. 


@ Some PRELIMINARY INVESTIGA- 
TIONS ON DEHYDRATION OF FRUITS 
AND VEGETABLES WITH INFRARED 
Enercy. Paper No. 1179. By John 


E. Nicholas, Journal Series, Pa. Agr. 
Exp. Sta., State College, Pa. <A 
purely technical paper on laboratory 
studies using drying lamps. 


@Licut INTENSITY AS A Factor IN 
THE ARTIFICIAL [LLUMINATION OF 
Putuets. Pa, Agr. Exp. Sta. Bul. 
462. 24 pp. Three years’ study of 
eight pens comparing 200 w, 100 
w, 40 w and 15 w Mazdas, and 280 
w and 30 w of fluorescent lighting 
per pen with no lights. All morning 
lights increased egg production. The 
different intensities of illumination 
made no significant differences in egg 
production, feed consumption, egg 
weight or flock mortality. 


@ Basic Etectricity. By Beau- 
champ and Mayfield. 8”’x *", 312 
pp., illus. $1.60. Scott, Foresman & 
Co., 114 E. 23rd St, New York 
City. Written as an elementary text- 
book for military training or high 
schools. Twelve chapters deal with 
the principles of electric circuits, 
currents, resistance, batteries, mag- 
netism, electromagnetism, induction, 
energy, work and power, generators, 
motors, meters and measurements. 
Includes experiments and review 
questions for each chapter. 





Milk is the largest single source 
of farm cash income and was 15 per 
cent of all farm income in 1942. One 
out of every 15 U. S. families is 
dependent on milk for a livelihood. 


Prevent Forest Fires 

The U. S. Forest Service and 
the Association of State Foresters 
are conducting a nation-wide cam. 
paign for wartime forest fire pre- 
vention. Increased logging has 
greatly increased the danger of 
forest fires, and we need more lum- 
ber and pulpwood than ever he- 
fore. Be careful! 





Legbars—New Breed of 


Poultry 


The New Jersey Agricultural 
Experiment Station reports the 
development of a new breed of 
chickens, Legbars, a cross be- 
tween Brown Leghorns and 
Barred Rocks. The purpose in 
developing the new breed was to 
have a chicken whose sex can 
easily be determined at one day 
of age by the color of their down. 
Day-old cockerels are light bluish 
yellow; pullets, distinctly reddish 
brown. Dr. Thompson says it 
will take another five years to per- 
fect other qualities such as body 
size, egg size, egg production, 
etc. 





Buy War Bonds 
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ELECTRIC FARM 
FENCE CONTROLLERS 


Successful farming is modern farming — the use of mod- 
ern methods and processes. Like modern industry, mod- 
ern farming must be streamlined to yield the maximum 
amount of produce from a given amount of land and 
effort. . . . Electric fencing is one of the most valuable 
of all modern inventions for production cost saving. The 
correct use of electric fencing on your farm will result 
in great improvement to your livestock—by the simple 
and very economical process of providing a greate 
amount of lush, green forage. Electro-Line’s new descrip 
_tive folder on this subject is available at your request 


ELECTRO-LINE FENCE COMPANY 


120 North Broadway @ Milwaukee 2, Wisconsin 


August-September, 1944 





HUIS Man 
akes this 


orth MORE 


Any machine is worth more money 
when it is backed up by a good man. 


That is especially true of anything 
so absolutely essential as a milking 
machine. 


We build a good milking machine 
and we back it up with good men— 
trained men. 


Your Surge Service Dealer makes 
your Surge Milker worth more money. 


BABSON BROS. CO. 


CHICAGO 23, ILLINOIS 


SYRACUSE MINNEAPOLIS KANSAS CITY HOUSTON SEATTLE LOS ANGELES 








Your ELECTRIC Farm Helpers 
Are GOOD SOLDIERS .... 












































They’ve enlisted till Victory. And Cheap Electric 
Power is helping you win the greatest homefront 
battle—producing Food for Freedom! 


Like good soldiers, electric equipment 
should stand inspection regularly 


Check Yours For 
—Lubrication —Correct Adjustments 
—Worn Parts —Proper Connections 

—Cleanliness 


Your Electric Linnie Company 
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